STATUTES AT LARGE

REGULATIONS
1. Floors: The floors of every market shall be of such construction
as to be easily cleaned, shall be smooth, and shall be kept clean
and in good repair at all times. The use of clean pine sawdust is
permitted on the floors, provided it is changed every other day.
Adequate space shall be provided for all activities.
2. Walls & Ceilings: The walls & ceilings of all rooms shall be kept
clean and in good repair. All walls & ceilings of rooms in which
meats are prepared or utensils are washed shall be finished in
light colore, and shall have a smooth, washable surface up to the
level reached by splash or spray.
3. Doors & Mlindows' In every market each room wherein meat is
handled or , ored shali be completely screened at doors, windows
and other openings with wire gauge, 18-mesh per inch in either
direction, and such gauge shall at all times be kept in perfect repair.
Screen doors shall be outward opening and self closing. Flies
and other insects shall be controlled.
4. Lighting & Ventilation: All rooms in which meat is stored or
prepar d or in which utensils are washed shall be well lighted,
and ddequate ventilation shall be provided.
5. Toilet Facilities: Avery market shall be provided with adequate
and conveniently located toilet facilities for its employees, con-
forming with the rules & regulations of the State Board of Health.
The toilet rooms shall not open directly into any room where
meat is stored or prepared or where utensils are handled or stored.
The doors of all toilet rooms shall be self-closing. Toilet rooms
shall be kept clean, in good repair, and well lighted and ventilated.
Hand wasling signs shall be posted in each toilet room used by
employees. In case privies are permitted and used they shall be
separated from the market building, and shall be constructed and
operated in conformity with the standards of the State Board of
Health.
6. Water Supply: The water supply shall be easily accessible to all
rooms in which meat is prepared or utensils are washed, and shall
be adequate, and of a safe, sanitary, quality, and shall meet all
requirements of the State Board of Health as to drinking water.
7. Lavatory facilities: Adequate and convenient hand-washing facilities
shall be provided, including warm water, soap, and approved sani-
tary towels, The use of a common towel is prohibited. All em-
ployees shall wash their hands before handling any meat, and after
each visit to the toilet.
8. Construction of Utensils & Equipment: All utensils and all show
and display cases or windows, counters, shelves, tables, knives and
saws, meat blocks, refrigerating equipment, sinks, and other equip-
ment or utensils used in connection with the operation of the market
shall be so constructed as to he easily cleaned and shall he kept
in good repair.
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